Allergens &
Notices

Dear Guests,

The foregoing preparations may
contain traces of allergenic products,
you are kindly requested to inform us

in any case of allergy.
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Sizzle your Nights

The “Stonegrill” method of cooking food can be traced back to Vikings and
Ancient Egyptians.

Now “Stonegrill” at Aphrodite Hills offers a unique dining experience where you
may cook your own meal at the table on a super-heated volcanic stone.

The high temperature obtained with the stonegrill method sears the food faster
and locks in the natural juices and nutrients, enhancing the full flavour and
tenderness of all foods as no fat or oil is added, stonegrill is considered the

healthiest way of cooking.

OLmpwTtol ou £Pnvav To ¢paynTo ToUG MAVW OE TTUPAKTWUEVES TIETPEC ATAV OL
Apxdiol AtyuTttiol Kat Bikivyg.

ZAUEPA UMOPEITE VA AMOAQUOETE TNV HOVASIK aUTh EUTELpla oTO
“Stonegrill” Tou “Aphrodite Hills” Yivovtag to daynto cag navw os
TUPAKTWUEVN duaLk ndaLOTELOYEVH TIETPA.

H vnAn Bepuokpacia tng ndatoteloyevng metpag Bonbael ta payntd va

SLatnpouv OAa Ta BPEMTIKA CUCTATLKA TOUG KOL TO YEYOVOG OTL TO daynto Prvetal

Xwpig TNV mpooBnkn Aadlov f Almoug kaBlotd to Stonegrill Tnv 1o uyeLnvn
pEBoSO Ynolpartog.




To Start with...

Spring salad 8@.0)
with mixed greens leaves, mango, pomegranate, walnuts,
chevre cheese and honey mustard balsamic vinaigrette
Apooiotikn TPAoIV COLATO HE OVOUETKTO, POALO LLOPOVAIOD, UAVYKO, POOL,
KopOOLa, KOTOIKIGI0 TOPT KoL VIPECOLVYK UELL KO LLOVGTAPIOS

Octopus carpaccio @i B,
with micro cress, pink crashed pepper, caper, olive oil and lemon
Exclexctiic mo1otnrag ytomodl kopuuevo oe Jewtés péteg "ala kopmataio” ue aypio poka, KOKKOvG
omo pol mimépt Bpalilidg, ayvo mopbévo gloidrado ko Aeuovi

or
Prime Norwegian smoked salmon rose
served with keta caviar and sour cream"«%f" \8)
Komviotog Zolopog Noppnyiog ue yafiapt colopod ko dpocepn oaltao. CIVOKpeUog

or
King Oyster mushroom «Al limone» '-.‘,f
with lemon, garlic and oregano
Moavitapt Lepovazo pe oropdo kai pryovy
or

Roasted asparagus % (6.8,
with cream cheese wrapped in prosciutto and chilli mayonnaise sauce
ZTapayyLo. aTov YOOPVO UE KPEUWDOES TUPL TOALYUEVO, GE TPOTLODTO
or

King prawns:‘:g%i %
wrapped in crispy fyllo served with sweet chilli

Topideg yiyag o€ tpayovo porlo kataipiod ue caltoa amo yAvko Toil

For Hotel-Guests, on All-Inclusive, Full Board & Half Board, terms of
stay a food supplement of 30.00 € per person will apply
Bed & Breakfast or Non- Hotel Guests 50.00 € per person charge

All prices are inclusive of service charge and VAT




Main Courses...

Prime Beef Fillet Qﬁ i)
in a mild marinade of olive oil, garlic, fresh thyme & sea salt
Bodivo giléto papivapiouévo oe elaidélado, oropoo, Quudpr & Golacové aldat
or

Chicken fillet brochettes - &/ (2
marinated with Argentinian Spices and served with selection of mustards
Kotomovlo covfldki papivapiouévo oe “Apyeviivika” umoyopika, oepPipete ue moikidio omo
LOVOTOPOES
or

Baby Lamb Cutlets @)
marinated with olive oil, rosemary, garlic & sea salt
Zovuepa Apvioa Ilaidoxio popivopiouéve. oe eA0164000, oevipolifovo,
oKopoo ki Bolooaivo oAdTt

Pork Tenderloin“x@ﬁ Qﬁ
marinated with olive oil, sage, garlic and whole grains of mustard
Xop1vo piléto poprvapiouévo oe eLa10Aado, packounio, 6KOPOO Kol LHOVGTEPIO.

o ‘ or
Mixed Grill %z W)
Our Chef proposes !!! Beef medallions, Baby Lamb Cutlet and Pork fillet
served with a trio of sauces, pepper, mushroom and béarnaise Sauce
O oep mpotéwvel!ll  Bodivo piiéto, yoipivo piiéto & paprvopiouévo apvioio moidaxt oepfipete ue
TITEPATH GOATOO, GAATOO LAVITOPLOV KOL UE KPEUWDONS oOATo0 « Mmepvédy
or

or

Tera e Mare {% () @
A combination of prime cuts of Beef Tenderloin & Black Tiger Prawns
marinated with BBQ spices and served with Béarnaise Sauce

20VOvaouog amo foo1vo PIAETO UaPIVOPIGUEVO LE TIUKAVTIKO. U0y OPIKG. KOl YOPIOES YIYag,
oepPipoviol ue kpeumong oaltoa « Mrepvely

For Hotel-Guests, on All-Inclusive, Full Board & Half Board, terms of
stay a food supplement of 30.00 € per person will apply
Bed & Breakfast or Non- Hotel Guests 50.00 € per person charge

All prices are inclusive of service charge and VAT




Main Courses...

Poseidon's Platter

Norwegian fillet of salmon, King Scallops & Prawns served with
citrus butter sauce

Idavikij emiloyn yio tovg AdTpels v Qalaooivadrv, 6oAouoS, Yopioes yiyog Kai
Pooiiikd ytévia, aepfipovior ue lguovatn odAtoo.
o ‘ or
Halloumi Cheese kebab 0./ (@]
scented with Basil oil

H téle1o emloyn yio yotopdyovg mov oyomdve 1o covflaxi!!!
2ovfAdkia pe Topa.doGIoKo Yalo0UL OPWUOTIOUEVO. UE AGOT POCIATKOD

o o or
Vegan Steak & @ @ ()
With barbeque sauce
2TElKC Y10 YOPTOPAYOVS UE GALTOO. UTOPUTEKIOD

Main courses are served with: grilled vegetables & Baby new potatoes
with garlic, thyme & onion confit

Ta kopiwg TioTo oepPfipovial e Loy oVIKG GTNY YGPA, TOTATES OPWUATICUEVES UE TKOPOO, Qoudpt
KO YAVKLG, GOATOO, KPEUDOLOD

Desserts...

Exotic Fruit Pavlova & opera cake, orange cake served with mango &
strawberry coulis &) ()

Tpayovii uopéyra «Ilafrofor ue eéwtird ppoita, TopToKaAdTITO. KOI KélK ouvyodAon « Omepoy e
KOpé Kol YAAo0 G0K0LGTOG, TEPPIPOVTaL UE KOVAL PPCODAAS KL LUOVYKO




Selection of sauces
Emiloyn amo odltoeg

For the Meat Iovers

PepperSauce@9 % @ % Q"

@ _so*"
MushroomSauce . Q" % %
. @ so"‘

Rosemary Sauce % ”ﬁm 5°"”‘~®
Mint Sauce £ @9“.

Smoked barbeque Sauce ~

Wholegram mustard sauce S

(B %)

For the Seafood lovers

Marie Rose sauce “*

Lemon butter sauce 3¢

Fresh lemon & olive oil *.




